Accident prevention, 8-3 through 8-6
Accounting, 6-2

Appetizers, 17-1

Apprentice program, 6-1

Army Food Service Program objective, 1-1

Baking
procedures, 23-12
scheduling, 3-2, 23-1
yeast-raised products, 23-30 through 23-48
Bar
breakfast fitness, 10-5
low-calorie fitness, 10-5
salad and fruit, 10-6
Beverages
carbonated, 24-3
cocoa, 24-2
coffee, 24-1
eggnog, 24-3
fruit drinks, 24-2
tea, 24-1
BDFA, 14-6
Blackouts, 7-2
Box lunches, 27-2
Breads
coffee cake, 23-28
corn bread, 23-28
muffins, 23-28
Breakfast
beverages, 26-3
fitness bar, 10-5, 26-1
foods, 26-1 through 26-3
menus, 26-1
Brownouts, 7-2
Budgets
development, 2-3
planning factors, 2-1
Buffet, 28-1, 28-2

Carving
methods, 18-16 through 18-18
rules, 18-16

Cash receipts, 15-2

Cash sheets

INDEX

consolidation, 15-2
posting, 15-2
Change fund, 15-1
Checklist, nutrition, 10-6
Class 1

deterioration and damage, 13-3

handling, 13-9
inspection, 13-1, 13-2, 13-3
safety, 8-2
security, 13-1
storage, 13-1
‘transportation, 13-1
Cleaning
materials, 9-6
frequency, 9-5
Commercial activities, 4-1
Consumer information, 10-7
Contracts
command concerns, 4-1
types, 4-4
Cooking methods, fish, 18-15
Cooking methods, meat
braising, 18-5
deep-fat frying, 18-5
grilling, 18-5
panfrying, 18-5
seasoning, 18-2
roasting, baking, 18-2
stewing, 18-5
temperatures, 18-1
Cooking methods, poultry
braising, 18-15
roasting, 18-10
stewing, 18-15
Cooking methods, vegetables
baking, 20-2
boiling, simmering, 20-2
deep-fat frying, 20-3
panfrying, 20-2
sauteing, 20-2
steaming, 20-3
Dairy products
eggs, 25-1
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milk, 25-2

milk products, 25-2
Desserts

cakes, 23-4

cooKies, 23-24

cobblers, 23-4

fruit, 22-1

gelatin, 22-1

ice cream, 22-1

pies, 23-1

puddings, 22-2

sauces, toppings, 22-2

shortcakes, 22-1

turnovers, 23-4
Dining facility

account card, 12-6

accounts, 14-1, 14-9

attendants, 3-1, 3-2

cooks, 3-2

forms, 14-1 through 14-3

inspection, 13-3

inventory management, 14-12

issues to, 12-5

orders from, 12-4

service, 29-1, 29-2
Direct vendor deliveries, 12-5
Dishwashing

manual, 9-4

mechanical, 9-5
Dressings, 19-1

Energy
action plan, 7-1, 7-2
plan, 7-3
responsibilities, 7-1
schedule, 7-1
Equipment
defective, 11-2
maintenance, 11-2

i 11_1
Gpefatisﬂ, 11-1

ordering, 11-2
replacement, 2-4, 11-1
Evaluation, 6-9

Fire
extinguishers, 8-8
prevention, 8-1, 8-8

Index-2

Fly control, 9-6

Food-borne illness, 9-1, 16-13, 16-14
Food groups, 10-2, 10-3

Food items, low-calorie, 10-5

Food management assistance teams, 6-13
Food myths and fads, 10-6

Forced issue, 12-7

Fruits, 20-1

Gravy, 17-2
Guidelines, dietary, 10-4

Headcount
headcounters, 15-1
instructions, 15-1
procedures, 15-1
High-dollar items, disposition of, 16-1

Ice machines
cleaning, 9-6
disinfecting, 9-6
maintenance, 9-6

Inspections
by Food Service Sergeant, 13-2
by TISA, 13-3
by TISO, 13-2
by veterinary service personnel, 13-1
dining facility, 13-3
types, 13-2

Inventory
accountability inventory, 12-3, 12-5
annual inventory, 12-3
book inventory, 12-3, 12-5
conduct of, 12-4
count team, 12-3
posting of, 12-4
preparations for, 12-3
price adjustment inventory, 12-5
price change inventory, 12-3
quarterly inventory, 12-3
reconciliation, 12-4
reorder inventory, 12-3, 12-5

Job description, 5-1, 5-3
Job breakdown, 5-1, 5-4

Knives, 16-7
Leader books, 6-7



Leftovers, 16-10

Management
organization, 5-1
planiing procedures, 5-1
stress, 5-6
Meals, short-order, 27-1
Meat
dehydrated, 18-1
cooking of, 18-1
cured, smoked, 18-1
fresh, i8-1
frozen, 18-1
prepared, 18-1
seasoning of, 18-2
variety, 18-1
Materials-handling equipment
selection, 13-11
types, 13-9
Membership board
duties, 10-2
functions, 10-1
members, 10-1
Menu
boards, 10-1
master menu, 10-1
planning, 10-2
specialty, 28-1
Morale and motivation, 5-5
Nutrition, 10-1
Nutrition checklist, 10-6
oJT
advantages and disadvantages, 6-5

AnnAAn

procedures, 6-5
Pasta, 19-1
Performance standards, 5-2

Parcannel
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replacements, 3-1
training, 2-4
Physical security, 1-6 through 1-8
Plannigg, menu, 10-2
Poultry, 18-10
Prevention

annidant Q_2 thrannah Q.4
atuliuciiy, 6= unvugiu o-v

food-borne illness, 9-1

rodent infestation, 9-7
Preservation

perishable subsistence, 13-8

semiperishable subsistence, 13-8

Ration breakdown point, 12-2
Rations, packaged operational, 12-7
Recipes

adjustments, 16-5

cards, 16-1
Replacement

equipment, 2-3, 11-1

forms; 11-1
Requests with ARCS, 14-3
Resources, personnel, 6-3, 6-4
Responsibilities

active Army commanders, 1-1
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contracting officer’s representative, 1-

cooks, 1-15

director of contracting
facilities engineer, 1-
first cook, 1-15

food advisors, 1-6
food service officer, 1-6

food service sergeant, 1-15, 1-16
Gl, S1, 1-14

G2, S2, 1-14

G3, S3, 1-15

G4, S4, 1-15

GS, SS, 1-15

inspector general, 1-14
preventive medicine officer, 1-14

1-15
, 1-15
4

reserve component commanders, 1-

trainers, 6-3
troop issue subsistence officer, 1-6
veterinary officer, 1-14

Restricted energy menu, 7-2

Rice, 19-1

Safety
Class I, 8-2, 13-1
dining facility, 8-1
general rules, 8-6, 8-7
training, 6-11

Salad

hara 21_.72
0als, 215
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dressings, 21-3
fruits, 21-2
gelatin, 21-2
vegetables, 21-1
Sandwiches, 27-1
Sanitation
cleaning frequency, 9-5
employee practices, 9-2, 9-3
food service, 6-11, 9-1
TISA, 9-8
Sauces, 17-2
Security, Class I supplies, 13-1
Self-development tests, 6-1
Schedules
production, 16-1 through 16-3
training, 5-2
Sensitive items, 16-1
Soups, 17-2
Specialty meals
Staffing
authorization, 3-1
guides, 3-1
standards, 3-1
Storage
areas, 13-12

periehahlpc 13-12

AISGUIVIS,

poisonous and toxic materials, 13-13

Index-4

Subsistence

for medical treatment facilities, 12-7

for other services, 12-7
preservation, 13-8
receipt, 14-6
requests, 14-3
storage within dining f
turn-ins, 12-6

Subsistence stock
criteria, 12-2
inventory, 12-3
management, 12-2
marking of, 13-7
receipt procedures, 12-2
requisitioning objective, 12-2
stacking, 12-7

Supply, subsistence, 6-2

TCMD, 13-9

Teams
food management assistance, 6-13
preacceptance assistance, 6-13
training assistance, 6-13
transition assistance, 6-13

Thermometers, 16-7

Time and Temperature Principle, 9-3
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